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i I pay CASH for all Fat)i Butcher Stock. Nos.47
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Booktnakmg has Its drawbacks this
Tear, both tho racetrack and tho do
hue variety.

Wilbur Wright is getting prizes and
contracts and Orvlllo Is getting wel,

Dlch Is as It ought to bo.

Uen Itussla Is ablo to beat cholera
Jow Sclcnco Is tho stoutest foo

, has ever encountqred

The editor of n Chinese newspaper
U named LI Sum. Which would Indl-"t- o

that tho paper Is u typical yellow
lourna!

If txplorer I'earylias a motion pic-
ture machine the public may be able
onio day to obtain a near vlow of tho
urora borealls In action.

'

New York business' men complain
;fat tho supply of omco-bo- y tlmbor of

e right ort Is running short. This,
,0- - calls for conservntlou

5 Kd"rd may well be thankful
wat the cut n postage fr0In this coun-
ty has been made only on letterB and

on souvenir postal cards.
Mme. Louise inland and Mine. Jean

" Menard, both graduate doctors of
"ilclne, aot ns Hhln's physicians on
"" of tho largest Mediterranean

..
b Russian Academy of Science,

' Hi,
lg h a K.600.000 legacy, again

1 ', "rates to fact that aclenco Is one
n!, Breatest of tho modern multl- -

, ttlUlonalrcs.

I i..A French promoter has ordered 50
"right airships, This Is an artistic

; .,' Il ' that of a roan who Is do- -

ermined to get plenty or atmosphere'r his plans.
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SCENE ON THE OYSTER DECK OF fl STEAH DREDGE

of tho bivalves Into tbo dally menu of the man who
patronizes the "hash-houses- " of tho hlg city

The man who yelled through tho hole In tho wall was
the waiter and an answering grunt from tho blackness
within told tho man with tho apron and tho man with
the appotlto that the cook understood that what was
wanted was half a dozen oysters, fried, with a liberal
background of broken crackers rolled In tho yolk of an
egg.

Tho remarkablo thing about tbo little Incident related
nbovo Is that oyster fishing In tho waters of tho cast
began at midnight, August 31. yet at 12:02 a, in., Septem-

ber 1 Just two minutes after tho long prongs had been
dipped Into tho beds, a thousand miles away a customor
had boen ablo to successfully gather a full sized meal
of the delicacy.

In fact tho first oyster farmer In the Chesapeako bay
pulled up his first blvalvo at tho same time that the res-

taurant patron was doing the same, the only difference
being In tho distance.

This tnle might lead skeptical persons to believe that
Ither oysters aro manufactured nowtJays or else tho

midnight admirer of tho mussel was being fed the
produce of 1907

Tho enter know that It was September 1 and that oys-er- s

appenr during each month tho spelling of which
rontnlns an II. Henco he felt perfectly safe ns the oys-

ters ono by ono slid from the fork Into his mouth
Scientists tell us that many of the big dealers In oysteis

nowadays aro putting tho holdover product of thu s

year Into refrigerator plants In order that the In-

ferior longing for the delicacy previous to September 15

may bo satiated. It Is Just about the mlddlo of Septem

ber when wo first begin' to tasto tho catch of tho year.

From then on until tho first of May, including September,
October, November, December, January, February lots

of oystors In February; It has two It's ..March and April,

wo have tho blvnlve stewed, fried, baked, raw and lu
numerous other edible and Inediblo ways.

Hut scientific friends tell us to tako our oystors In

soup for tho first two weeks of the oyster season. This,

they Bay, will erndlcato all possibility of evil offects, Tho

man who has a cousin who Is well acquainted with tho

brother of a young lady who once found a peail in a raw
oyster of course will revolt from the edict that early

season bivalves should bo eaten cooked, becauso boiling

destroys the luster of the pearl and renders It valueless.

However there aro few who do not relish oyster soup,

even If they "simply CANT bear oysters," so many fol-

lowed out tho scientific ultimatum. Ilestaurant statistics
have It that fried oysters aro tho most palatable to tho

men and women who patronize restaurants. Next comes

tho oyster stow and then the escalloped oyster, followed

In succession by the raw and tho baked product.
Scarcely less exciting than the rush for a western boom

town site Is the daBh of tho oystermen for tho beds after
midnight of tho 31st of August. According to law, not

a boat must movo until tho 1st of September has ar-

rived.
First to reach tho oyster bods, and first to gather a car-

go and splint for the wharf, means first In tho market.

Consequently tho
oystermen strain
every nerve to win
In this blvalvutar
race. Midnight of
August 31 finds
tho fleet ready for
tho run. Hvery

has his
boat as trim and
ready as care can
mako It

When tho clock
has ticked tho
month of August
from tho calendar
tho raco Is begun.

It Is a run of rev-er- a

miles from the
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STEAtlim SLOWLY OVER AN OYSTER SEP a
Btnrtlng point to tho oyBter beds, and the few who aro
privileged to be present when tho fleet gets under way
participate In as pretty a moonlight raco as Is to bo
seen on tho water.

With ovory stitch of canvas set, tho boats skim along
In tho silent night, every skipper exerting himself to
the limit of his seamanship to croep ahead of tho field.
To Insuro an even race to all. a United States guard
boat watches tho start and sees that no captain moves
until tho legnl time. Tho boat also accompanies tho
licet to watch tho fishing and prevent any piratical tricks
when tho beds aro reached,

Kach oysterman must fish lu his own ground when
the boats reach tho beds. How they are ablo to llnd their
own particular Ashing ground In tho dark Is a mystery lo
tho laudsmnn. ,

Sometimes thoy mistake some one clso's bed for theirs.
Henco the presence of tho guard boat to provent .trouble
between rival skippers who, cither Intentionally or by
mistake, attempt to fish on tho samo ground

In recent years many of the skippers of oyster boats
have been fitted with steam and gnsollno englnos to
bent their rivals who have to depend on Mall power alone.
A curious collection of engines were at first seed on the
boats. Discarded gnsollno machines that would have
found their wny to the scrap heap but for thu oyster-
men had been oiled up and put In readiness tor tho sea-
son, and steam engines that woro never designed for
marine work helped (he fortunate skippers who owned
them to show a clean pair of heels to tho sailing craft
when tho grand rush for the oyster beds began.

Now that the oyster season is well under way and tho
mollusk Is obtainable freifli from the waters of tho east-
ern coast of the United States, the topic of bltalvcs Is
naturally an engrossing ono with the epicure The lea-so- n

tlirtt fishermen cannot pluck oysters between April
and Soptember Is becauso tho months of May, June.
July and August are the spawning months

Sometimes the bivalves are transplanted during tho
season and then tho reproduction Is ofton arrested.

An average oyster will produce 16,000,000 eggs and a
very largo one 60,000,000. When rlpo the sexual products

oozo from tho
genital openings
and fertilization
results from
their accidental
meeting In tho
wntor. Segmenta-
tion results In
five or six hours
In Ihn production
of a ciliated gas-- t

r u I a, ii mi p-- s

h n p o (I

organ-Ism- ,

often car-
ried by tho cur
rents to found
now nnd remote
l flu, An embry-
onic shell soon
appears, and tho
1 1 1 1 1 o oyslor
sinks to the bot-

tom, where, If fa-

vorably situated,
It becomes a-
ttached Ii y
Its loft valvo
and g r n d

nsHumes thi
n el ult form Tho
recently attached
miat Is to

1 DO of an Inch lu dlamotei and Its subsequent growth
varies wild Its environment Single oysters on firm bot-

tom becomo round nnd deep, hut thoso In clusteis or on
soft bottom grow Irregular and elongato. On undisturbed
natural beds they grow In clusteis. and tho beds repose,
ns a rule on a muddy substream upon which thuhavo
been built up from n comparatively small nucleus by
tho fixation, yenr after year, of tho joung upon tho shells
of their piedcccssors.

Oysters llvo from above r mark to a depth
of 15 fathoms, where density Is between 1.002 and 1.025
tho optimum being from 1.011 to 1.022. and In u run go
of temporuturo which In Chesapeako bay extends fmm
32 degrees V. to 90 degrees V. Tho embryos nnd fry o

more equablo nnd stable conditions, the tompora
turo required being between CS degrees P. and 80 dogrccs
P. Tho best and most productlvo beds nrn commonly In
strong tidal currents, which dlssomlnato tho fry and food
and keep tho old shells clcnu onough to catch the spat.
Diatoms constitute about 90 per cent, of tho oyster's food,
the rest consisting of other small plants and nnlmnls, und
In tho breeding season of Its own eggs and fry The lat-
ter aiu eaten by other molliisca also, and from Ha attach-
ment until It reaches a large slzo tho oystor Is proyed up-
on by sturllsh, drills (Urosalplnx), drumtlsh, rays, and
other nggreifslvo enemies, while It wages n passive fight
ngnlnst starvation and suffocation with mussels, barna-
cles, Bpongos, worms, nquatlc vegetation, and otjior pro-
lific or luxuriant organisms growing on tho beds

Ostrea Vlrglnlco occurs from tho dulf of Balnt Law-
rence to tho tropics, but between Capo Dioloii und Capo
Cod tho Sheepscot river, Maine, Is Its only locality. It
has also been Introduced In San Francisco buy, whora
It breeds .10 a limited extent. ,

Tbo greatest production Is lu Chonapeako bay. whoro
Iho principal yiold Is from the natural beds Most of
tho oysters from Now Ungland and fiom New York and
the outer coast of New Jersey aro produced by plan l ml
beds; the entire yield of the Pacific coast Is similarly

and there has been recently a considerable Increase
In oyster culture In New Jorsoj, Virginia ami oihr
states. The number of pewms engaged In the induotiy

Is estimated at upwnrd of iiO.000, but as many of them jlaro ompla)cd part of tho year In other Hhcrles, fArming, H
etc , doflnlto statistics are not available. Ilnltlmoro Is tlm H
most extensive market and New York has a considerable tHexport trui I (i with Europe. H

Tho native oyster of tho Pacific coast Is n small thin- - IH
shelled species lu 1901 159,340 bushels, valued at tl,- - H
192, were mnrketed, principally on the 1'aclflc coast. jL

Tlio i'uropcan oyster Is found from Italy to Norway.
It Is a round thin-shelle- species, moro shapely than tho jH
American species, and hermaphroditic, first fcnmlo and oH
nftei words male. Jt Is less prolific than Its American rcla- - 'ltlvo and tho young undergo considerable development In ' H
tho mantle chamber of tho mother. It thrives In water rM
of full or almost full, organic density 'H

Tho oystois of Japan occur In shallow and moderately ,H
brackish or modnintoly salt water throughout tho wholo llarchlpulngo; and a vory largo sa,ll water species Is found H
In deep water Many other species of Osttea nru found 4
In lempcrnto and tropical scan throughout Iho world. '1Tho oyster family appears to hnvo had Ha origin ilIn soma Imperfectly known forms. Tho family Is found S
also lu tho I'crmlnn In tho Trlasslo It Is represented j
by n stiongly plicated form, Alectryonln, which form u

becomes moro prominent In tho Jurassic nnd Cretaceous. iLI
There urc also tho common nrcunto shells of Gryphao H
and Kxogym lu the Jurassic nnd Cretaceous. Ostrea
Itself, Is known In tho Mcsozolc, but It nttnlncd lis mnxl- - 'M
mum of size and nbiiudancu In the Tertiary. Tho sandy .M
mails of this purled lu tho southwestern United States H
often contain great numbers of vory largo specimens ''

of oysttrs Owing to tho exhaustion of tho natural beds
and their Inability to supply the demand for oysters, It ;H
has been found necessary lo resort lo nrllflclnl methods' k
of production, effecting, (1) an Increase In the number of M
eggs fertilized; (2) an Increaso In tho surfaces available !M
for fixation, Rnd also of the number of spat attuchlng; ''l(3) tho saving of spat and young oysters which would 31naturally full victims to enemies and ndverso physics! 'U
conditions, and (I) tho utilization at barren bottoms H
nnd uatiiinlly unavailable food supptlos Hut a small Jlpart of iho area under wntor snllnhlo for oysters has 'Hbeen utilised by nature, mainly fur lack of suitable bodies 1for tho uttnehmoitt of thu young In thu United Htatcs $
such barren bottom Is utilized by clearing It of all rub- -

blsh and either planting 'cultch' lu collect tho spat, or 'M
olso joting oystois (seed), that they may Improvo lu Jlsize, shape, nnd quality under conditions safer and
moro favorable llxin In their original environment In riH
certnln places olther method may succeed, but commonly , J
a locality Is better adapted to ono than tho other. "H

Tho most sultnbto bottom for oyster culture consists of aH
firm mud or of n firm substratum with n thin surface of H
soft mud. but ntulilo sandy bottom Is usually deficient J
In food, loose snnd drifts nnd covers tho oysters, and 'Hvery soft mud Ingulfs and stifles them or produces In ffl
ferlor elongate stock Mud naturally too soft may bo H
utilized by distributing over It shells, sand, or othei mu- - iH
torlnl, which, res'tlng on or near tho surface, furnishes H
n firm foundation upon which tho growing oyslor may JlH
mpoBo in security. For It Is frequently ludvuntiigeous In use hard mud, gravel, ur rocky bottom to!
In shonl water, lit adapted to adult oysters from de- - aflflctency of food Tho bottom being properly prepared Jlfl
and Kr boundaries marked with stakes or buoys, either H
system may be adopted to accord with circumstances. UH
Oeneiully Is moro certain In Us results and iHjlclds quicker returns to the grower. Seed oysters vary !flfrom "blUtors" one halt Inch In diameter to Individuals 1M
ulmost ready for market, but ordinarily thoy are between Hone and three Inches long. They are obtained fiom plant flers making u specialty or seed production or from natural ilbeds, tlieli cost varying from ten cents to $1 per bushel, ''flthe luiger culled stock, soparate, well shaped, and freo fH
from rubbish, bilnglng higher prices and giving thu best wH
results '9

NCrFcONFlNED TO STERN SEX
a

Women Also Are Capable of "Pla-

tonic" Friendship.

There are Instunces when men of

genius have boon sustained and In-

spired In their work and life by tho
friendship of women. For 36 yoars the

poet Cowper u victim of fits of mel-

ancholia was cheered and supported
by the ministering friendship of Mrs

Uuwln, In whoso heme ho lived after

as before tho death of hor husband,
until tho end of his own life. For 1C

years Dr. Johnson was soothed, up-

held and Inspired by tho friendship of
Mrs. Thrdle, who, says his biograph-
er, ministered to him In body avA
mind, and was the most tender of
nurses no comfort that woalth could
purchase or womanly Ingenuity, set
to work by womnnly compassion, could
devise bring wanting to his sick room.

Through her Influence her husband
had persuaded the groat man to leave
his comfortless den and take lodg-
ings In the elegant Tltralo villa, where
be enjoyed as much personal Inde-
pendence as If living In 3 homo of his
own. Ho tepald Mrs. Thrale's friend
ship "by an affection as puro as tho
affection of a father, tinged with a
gallantry which, though awkward, was
more prized by ber than tho flatteries
of' sdciety " Montaigne asserUtl that
women were Incapable of great and
enduring attachments like those which

history records as having existed be-

tween men; but lator on In his llfo
ho was forced to lean upon tho un-

selfish devotion of a woman his
adopted daughter, whose soul 'he ac-

knowledged would "one day bo capable
of that perfect and sacred friendship
to which wo do not read any of hor
sex has yet attained." Mary K. Ilry-an- .

In Uncle Ilomus' Magazine.

There really aro six and not merely
Ave fine arts, the sixth und highest
art Is the art of living

Overheard During a 8hmpoo.
"My, my, tho women that oomo in

here and want us to bleach th-- lr hair!
Yos, bleach their hair yellow. Just us
they did awhile buck. And do you
know whyT Decnusy violet Is thu
rugo. If you wear violet you've got to
bo a blonde aoo?

"Ain't It tho truth? And what do
tlit drwwmakeru think women ur go
Ing to do with th(dr hips? Why, It Is
as much ns your llfo Is vorth to eat
a squart- - meal nowada) J know n
girl wlii o''.jm. whs us thin as a

rail, and she only cats one meal ifl
uny now, and that U salt fish and JE9
crackers. flH

"Yes, but donjt you tee. women ar yjM
dressing Just like men and trying lo
look like men, and do you know what iHIs going to happen? Thoy will censt JHH
to attract men. They don't want vtlwnmon to look straight up nnd down fHam) hnvo no moro figure, an n lead H
pencil. They ndmlic their opposlles H
Ain't peoplo that set tho stylus dippy? 9H

i Now madam, I giieus your hXlt Is dry m
enough O M

" M

, ''....' .L


